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PLEASE JOIN US AT ANY OF OUR 
BURLINGTON AREA RESTAURANTS! 

THE FARMHOUSE TAP a GRIIL 

AWARD WINNING GASTROPUB 

^orti/o TAQUERIA Y CANTINA 

TAQUERIA & TEQUILA BAR 

GUILD TAVERN 

WOOD FIRED GRILL, 

WINE SPECTATOR AWARD OF EXCELLENCE 

GUILD tHeaU 

DELICATESSEN & ARTISAN BUTCHER SHOP 

PASCO 1.0 RISTORANTE 

HANDMADE ITALIAN CUISINE 



THE FARMHOUSE GROUP 


FarmhouseGroup.com 










stop by your neighborhood Hannaford Supermarket 
farm stand for the season's freshest produce... 
always grown close to home. 


Close to 

Home' 


Your guide for locating and supporting hardworking 
farmers and artisans throughout the Northeast. 

Visit hannaford.com/closetohome for more information. 


Vermont Hannaford locations: Barre, Bennington, Bradford, Brandon, Brattleboro, Burlington - North Ave., 

Enosburg Falls, Essex Junction, Middlebury, Milton, Morrisville, Rutland, S. Burlington - Dorset St., ■ '! 

S. Burlington - Shelburne Rd., St. Albans, Swanton, and Williston : 
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First Impressions^^ 

Landscapes and images of autumn 
in Vermont . ‘ ' " ; ^*54 


K^r-^-'-T: r' ‘ ■ 

Remote Possibility: 

Art connections drive hope in gritty 
St.Johnsbury 


Inside VL 


The' - Arts v 

' . - Selections from the arts scene, inclu< 

^ Grand Point North, Los Lobos and 
• Vermont Performance Lab ^ 


X E S 

Gonversatiori Starter 

, Why a Burlington cafe is suddenly buzzing 


' ,Tr we:" OR j'irV^E;. E ,0 PW-P. M Y 

The Ideal Setting >>: K: 


Food & Drink 


The Northeast Kingdom crates a tasdiig 


plus Rowai^acobsens t^e 


on apples 


/: business steeped in Vermont values and 
; r' driven by Internet sales , " ' : 


' Cooking in Season 

Sweet potatoes are sweet dense and 
■V packed With nutritioti ^ ‘ s 
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Rising in the East '..W 

Peter Thurrell s young solar company plugs 
into the Vemriont moment/; v 


Filmmaker Bess O'Brien gives vbi& to 
^^Vctmonters not ofreii h^d ^ 
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All Grown Up 

M ost entrepreneurs are 

familiar with the concept of a 
pitch deck. It's a slideshow of sorts that 
offers startups a sleek way to present an 
idea to investors. 

Over the past i8 months, Vermont 

Life has hijacked this fundraising format 

in a quest to find 

intriguing stories 

for the magazine. 

We've partnered 

with the Office 

of the Creative 

Economy to host 

"pitch nights" to 

allow Vermont 

entrepreneurs and 

creatives three 

minutes each to 

get their ideas 

in front of our 

editors. In return, 

we learn first- 

o hand about exciting new businesses and 

s arts initiatives in the state. 

< 

I As expected, the evenings have been 
o lively and invigorating and have provided 
I a treasure trove of story ideas for the 
magazine. We have also gained a far 
greater respect for the level of expertise 
and hard-nosed business acumen that 
Vermonters bring to their ventures. 

Take, for instance, Peggy and Ken 
Farabaugh ("The Ideal Setting," page 42). 
The couple took Ken's love of wood¬ 
working and Peggy's concern about the 
destruction of the rain forest and created 
a company marketing Vermont-made 
furniture nationwide. Their vigorous 
approach to Web marketing and its 
global reach has allowed them to grow 35 
percent in the last two years and helped 
other Vermont craftsmen gain sales and 
exposure, all while donating a portion of 
profits to forest and wildlife conservation. 

Similarly, Peter Thurrell, of West¬ 
minster West, started Soveren Solar after 
a 12-year spiritual sojourn to a "utopian 


no-cars commune" in India where he 
learned to design solar grids ("Rising in 
the East," page 48). While he credits the 
state's forward-looking laws and national 
clean energy tax incentives with help¬ 
ing his company gain traction, he is also 
keenly aware that customer affordability 
is pivotal for broad success. His newest 
business model is based on a "community 
solar" concept that allows consumers 
willing to invest in solar power to reap 
some of the benefits without having to 
install panels on their own property. "It 
opens an entirely new subset of possible 
customers for power developers," explains 
reporter Matt Crawford. "No longer are 
they selling panels to those just with 
adequate space or sun-soaked roofs, they 
can sell to virtually anybody." 

V ERMONT HAS A STEREOTYPE aS an 
alternative, hippie-ish holdover that 
may be well earned, and these businesses 
surely bolster that impression. Over the 
decades, the state has fostered a culture 
in which a concern for the environment, 
an appreciation for artistic endeavor 
and a desire for social responsibility are 
thoroughly mainstream, at least to us. 

At the same time, Vermonters make no 
apology about the need to make a good 
living. While our entrepreneurs may be 
more inclined to start a solar company 
or a sustainably harvested furniture 
business than those in other states, they 
do so with a profound appreciation 
for the competitive edge that modern 
technology can provide. In fact, during 
our visits around the state, we heard 
from "non-stereotypical" Vermont 
businesspeople: financial traders, 
computer companies, manufacturers, 

Web businesses and more, all of whom 
blended a shrewd eye for the bottom 
line with a sense of what Vermont offers 
beyond that. It's as if Vermont of the 
1960s has passed from adolescence to 
adulthood. The execution is all grown 
up, but the ideals remain in place. 
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ALPINE CHEDDAR 

-PREMIUM- 
AGED CHEDDAR CHEESE 




^XI^chSdar 'wM 

’"c^hdaTcheese JBMA 




1. Preheat oven to 400® F. Coat small (about 21/2-cup) oven-proof baking dish with cooking spray. 

2. In large bowl, beat Neufchatel with electric mixer until light and airy, about two minutes. Beat in 4 teaspoons of basil, 
pepper and salt. Add 1 cup of Cheddar and breadcrumbs; beat until blended. 

3. Spread mixture in prepared dish. Top with remaining 1/4 cup Cheddar. 

4. Bcike for 15 to 17 minutes or until heated through but not bubbling. 

5. Let cool on wire rack for about 10 minutes. Serve warm, topped with tomatoes, red onions and remaining 2 teaspoons basil. 

For more recipes or wine pairings, visit: cabotcheese.coop/legacy 


NUTRITION ANALYSIS: 
Calories 157, Total Fat 12.5g, 
Saturated Fat 7g, Cholesterol 
40mg, Sodium 248mg, 
Carbohydrates 4g, Dietary 
Fiber 0.5g, Protein 7.5g, 
Calcium 174mg 


Cooking spray 

1 (8-ounce) package Neufchatel Reduced 
Fat Cream Cheese, at room temperature 

2 tablespoons chopped fresh basil, divided 
1/4 teaspoon ground black pepper 

Pinch salt 


5 ounces Cabot Alpine Cheddar, grated 
and divided (about 11/4 cups) 

1 slice white bread, crusts removed, 
processed into fine crumbs (about 3/4 cup) 

1/2 cup chopped grape tomatoes 

2 tablespoons minced red onion 


THREE CHEESES 
FOR CHEERS! 

Three distinct Piavors, one amazing tasting coilection - 
to create the perPect cheese piatter Por your next 
get-together. Proudiy presented by the 1,200 Parm 
Pamilies who own Cabot. 


HOT ITALIAN CHEDDAR DIP 























LOS LOBOS 


B est known for their 
1987 hit "La Bamba," 
this legendary East L.A, 
band has maintained the 


country's growing diversity 
with a scintillating mix of 
rock, Tex-Mex, country, 
blues, R&B and Mexican 
folk. Music biographer Mark 
Deming calls them "a vital 


Flynn Center 
Burlington 

OcT^ I 


same lineup since 1984, 
their music mirroring the 











Los Lobos 


example of Americas 
melting pot.” This will 
be their first visit to 
the Flynn since 1992. 
7:30 p^m*, $40, 
www^flynncentenorg 


the arts 


BERKLEEFEST 

Topnotch Resort 
Stowe Aug. 30 

T his new afternoon 
concert series, promis¬ 
ing ”indie music, craft beer, 
gourmet food and good 
vibes,” was created by 
Topnotch Resort and 
Berklee College of Music in 
Boston. Some of Berklee's 
most promising talent per¬ 
form at the resorts Mans¬ 
field Overlook lawn, and 
admission is free on a first- 
come, first-served basis. The 
music lineup for the Aug. 

30 show presents a diverse 
sampler, including Bigfoot 
Wallace, Great Caesar, Will 
Gittens and Grey Season. 
2-6 p.m., 

www.berkleefest.com 

GRAND POINT 
NORTH 

Waterfront Park 
Burlington 
Sept. 13-14 

RACE Potter's 
eclectic music festival, 
now in its fourth year, brings 
together national stars, 
emerging artists, Vermont 
performers, and a healthy 
serving of local food culture 
called "Grand Point Local.” 
More than a dozen acts 
appear — Potter tops the 
bill both nights — including 
gris-gris legend Dr. John, 
Ethiopian-infused merry¬ 
makers the Debo Band, and 
Philadelphia alt-rockers The 
War on Drugs. 
www.grandpointnorth.com 



TRI MINH QUARTET 

^^SouNDS From Hanoi” 
FlynnSpace 
Burlington 
Sept. 20 

HE GLOBAL subculture 
of electronic music 
surfaces at FlynnSpace with 
an appearance by Tri Minh 


Quartet. This improvised 
performance will mix 
electronica with acoustic 
instruments and Vietnamese 
motifs, aiming to "echo 
Hanoi's experimental side, 
and shed light on an unsung 
contemporary music scene.” 

8 p.m., $25, 
www.flynncenter.org 
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SPOTLIGHT 


engagement practices; the 
National Endowment for the 
Arts is among many funding 
sources, public and private — 
and lab-related performances 
have taken the stage at Mark 
boro College, Massachusetts 
Museum of Contemporary 
Art, and Tlie Kitchen in 
Manhattan. 

“Vermont is a great labo¬ 
ratory," Coffey says. “Living 
and working in a small com¬ 
munity is a great strength and 
asset for this kind of work. 

I can have access to people, 
and there is also a great will¬ 
ingness to collaborate, share 
expertise, be curious and 
welcome artists." 



Sara Coffey: Vermont 
Performance Lab 

A ROVING IDEA 
TAKES ROOT 

I N THE EARLY PART 

of the last decade. 

New York City was 
beginning to look different 
to Sara Coffey, a performing 
arts professional, and her 
husband, David Snyder, 
a musician and recording 
engineer, as they were starting 
their young family. Tlie 9/11 
tragedy, then the chaotic 
power blackout of 2003; the 
treadmill of exorbitant day 
care costs — Coffey was 
harboring her own private 


doubts, she recalls, “then one 
night Dave woke me up at 5 
a.m. and said that he thought 
we should leave the city." 

The couple had met 
at Marlboro College and 
believed southern Vermont 
could be the right place to 
both raise a family and pursue 
their artistic inclinations. 

In 2006, Coffey launched 
Vermont Performance Lab 
— a new kind of roving arts 
incubator that would take 
contemporary dance out to 
anyone willing to collaborate. 

Concerned about 
dwindling audiences for her 
artistic genre, and convinced 
that she could “link art¬ 


making with community¬ 
building," Coffey has worked 
from her base in Guilford to 
engage with nearby towns 
in southeastern Vermont. 
Among the lab's community- 
tied works is “Action 
Conversations: Bellows Falls," 
a collaboration that brought 
five teenagers from Youth 
Services of Windham County 
together with adult volunteers 
and two artists-in-residence, a 
UCLA choreographer and an 
independent filmmaker. 

Coffey has established 
the credibility of the lab — it 
was one of only 20 recipients 
nationally of a recent Dance/ 
USA grant for audience 
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JENN GRINELS 

Tupelo Music Hall 
White River Junction 
Oct* 3 

S inger-songwriter 
Jenn Grinds, a California 
native now living in New York, 
has been touring steadily since 
releasing her first full-length 
album in 2007. Her big break 
has been elusive — a grave 
injustice, judging by the many 
reviewers who have praised the 
balance, range and power of 
her singing. Often compared to 
Fiona Apple and Jewel, the San 
Diego Reader called her "the 
real, talented epitome of todays 
best indie music." 

8 p.m*, $15, 
www*tupelohalLcom 


ASPEN SANTA FE 
BALLET 

Flynn MainStage 
Burlington 
Oct* 18 

relatively young 
company — it began 
in 1996 in Colorado, then 
expanded in 2000 to New 
Mexico — this organization 
prides itself on having a sense 
of wide open spaces. The 
emphasis is on new works 
and emerging choreographers, 
shaped by a house style that, 
in their words, "blends athleti¬ 
cism and classical refinement 
celebrating the spirit of the 
American West." About a 
dozen dancers will take part 
in the repertoire at the Flynn. 
8 p*m*, $45, 
www.flynncenter.org 
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WILL MOSES 






"The Garden Club" 10"x 14" 

Ltd. Edition Serigraph $275 


"Mary & Her Little Lamb" Book 

ISBN: 0-399-24233-5 $17.99 


"Country Home" 14"x 16" 

Ltd. Edition Print $135 


"Christmas Eve Service" 7.5"x 12" 

Ltd. Edition Print $128 

"Art to warm your heart and home" 

MT. NEBO GALLERY 

60 Grandma Moses Rd. 

P.O. Box 94, Eagle Bridge, NY 12057 

1 - 800 - 328-6326 

FREE color catalog is available featuring 
Will Moses limited edition Folk Art Prints, Books, 
Puzzles, Cards & Morel 
VISA MASTERCARD AMERICAN EXPRESS 
PROMPT DELIVERY SATISFAaiON GUARANTEED 

Visit us on the web at www.willmoses.com 
or visit the Will Moses Dealer near you. 

Bennington Museum, Bennington, VT. 
Framing Format, St. Johnsbury, VT. 

Jay Country Store, Jay,VT. 

Pa rade Ga 11ery, Wa rren, VT. 

Vermont Artisan Designs, Brattleboro, VT. 




ANDY MILNE 

''Strings & 
Serpents” 
FlynnSpace 
Burlington 
Oct* 29 




ANADIAN 
PIANIST Andy 
Milne emerged from 
the M'Base Col¬ 
lective, a flinty unit 
of jazz vanguard- 
ists, and has gone 
on to become one 
of the most artis¬ 
tically searching 
young composers 
in contemporary music. In “Strings SC 
Serpents/' Milne crosses disciplines 
and borders, with the project featur¬ 
ing work by Japanese animator Saki 
Murotani, koto duo Ai Kajigano and 
Tsugumi Yamamoto, and a collabora¬ 
tion between Milne and French pianist 
Benoit Delbecq. Eastern and Western 
forms, improvisation, color, light and 
texture are all in play. 

7:30 p.m*, $25, www.flynncentenorg 


SAM GREEN AND 
YO LA TENGO 


"The Love Song of 
R* Buckminster Fuller” 
Flynn Center 
Burlington 
Oct* 30 


ONEYCOMBED WITH IDEAS, 

this intriguing project features 
Oscar-nominated 
director Sam 
Green (“The 
Weather Under¬ 
ground") providing 
commentary for his 
film about 20th- 
century design 
futurist R. Buck¬ 
minster Fuller. 

The score is pro- 
I vided by indie rock 
u icons Yo La Tengo, 
- who perform 
I live on stage. 

1 7:30 p*m*, $36, 
t www*flynncenter* 

2 org 
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A CLASSIC 


REINVENTED 


from Marvin 



Traditional With 
A Modern Touch 

INTRODUCING 

THE NEXT GENERATION ULTIMATE 
DOUBLE HUNG WINDOW 

Combining state-of-the-art technology 
with Marvins legendary craftsmanship, 
this first of its kind window will provide 
you with not only a beautiful view, 
but also peace of mind. 

Features: 

* Automatically locks with an audible click 

* Locks in place at 4" tor secure ventilation 

* Elegantly crafted all wood interiors 

* Retractable screen 


MARVIN 


IT*' 

Windows and Doors 

Built around you? 


SINCE 1940 

rkMILES 



691 Depot Street • Rt 11 & 30 • Manchester, VT • 802 . 362.1952 
103 Exchange Street * Middlebury, VT • 802 . 388.2721 
21 West Street • West Hatfield, MA • 413 . 247.8300 
385 Cole Avenue * Williamstown, MA * 413 . 458.8121 

www.rkmiles.com 


BUILDING MATERIALS SUPPLIER 












CHRISTOPHER O^RILEY 

“Out of My Hands” 

FlynnSpace 
Burlington Nov* 8 

LASSiCAL PIANIST Christopher 
O'Riley (host of NPR's "From 
the Top/') performs material from 
his 2009 release, which reinterpreted 
compositions from the rock canon by 
such artists as R.E.M., Elliott Smith 
and Radiohead- David N. Lewis of the 
AllMusic guide said: "This isn't Arthur 
Fiedler and the Boston Pops doing 
tunes from ‘Saturday Night Fever.' 
O'Riley really goes for it... a courageous 
and dazzling high-wire act without the 
benefit of a net. It resets the bar for 
the conversation between classical and 
popular music." 

8 p*m*, $30, www*flynncenter.org 

“LANDSCAPE TRADITIONS” 

West Branch Gallery & 
Sculpture Park 
Stowe 

S ince its launch 12 years ago, this 
indoor/outdoor art space has thrived 
in the esoteric realm of contemporary art 
and sculpture. In its most recent expan¬ 


sion, the gallery is taking a more populist 
path with "Landscape Traditions," a 
new, permanent wing of the gallery that 
will feature landscape paintings. Artists 
include Kathleen Kolb, Tad Spurgeon, 
Gabriel Tempesta and many others 
inspired by the beauty of Vermont. 

WWW* westbranchgallery.com 


VERMONT CONVENTION BUREAU 


BOARD 

RETREATS EXECunvE 
OFFICERSMEETING 
REUNIONS WEDDINGS 

SP()RTL\(i EVENTS 

NEW PRODUCT LAUNCH 

DESHNAFONSPAS 

FOURDMND 

RESCRTSCHC 

COUNTRY 

INNSNew 

BoutiqueHotels 

SOPHISTICATED CITY 

HGfraSUPSCALE 

mmm 

All IN VERMONT 


Successful Events Begin in Vermont! 


Vermont Convention Bureau 

One Stop Complimentary Service 
To Help You Find the Perfect Venue 

877 . 264.3503 

www.verniontineeting8.coin 
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We invite you to come visit one of our locally owned Vermont Ace Hardware Stores, where stopping in is like 
visiting an old friend. Helpful, neighborly advice is what you can expect from the faces you know and trust. 
These friendly associates live right in the neighborhood, and they enjoy Vermont life as much as you do. 


While you are in, we’d love for you to experience The Paint Studio at Ace, our newly designed, boutique-style 
shopping experience. Offering an expanded, premium line of products in an inspiring array of colors, you will 
be sure to find one for your home that truly reflects what you love about Vermont. We hope to see you in our 
neighborhood soon! 

Many thanks. 

Your locally owned Ace Hardware Stores 


Bisbee’s Ace Hardware 

109 Mad River 

Waitsfield.VT 05673 
(802) 496-3635 

Poulin Lumber 

3639 US Route 5 

Derby, VT 05829 
(802) 766-4971 

Nelson Ace Hardware 

190 N. Main SL 

Barre,VT 05641 
(802) 476-5700 

Stowe Hardware 

430 Mountain Rd. 

Stowe, VT 05672 
(802) 253-7205 

Poulin Lumber 

258 Meadow St 
Williamstown.VT 05679 
(802)433-1419 

Bibens Ace - Springfield 
362 River St. 

North Springfield, VT 05150 
(802) 886-2288 

Green’s Ace Hardware 

6 Railroad Rd. 

Enosburg Falls, VT 05450 
(802) 933-7500 

Poulin Lumber 

439WolcofTSt. 

Hardwick, VT 05843 
(802) 472-5581 

Bibens South Burlington Ace 

1961 Willston Rd. 

South Burlington. VT 15403 
(802) 864-1847 

Bibens Ace - Essex 

15 Essex Way 

Essex Junction. VT 05452 
(802) 879-0249 

Brown & Roberts 

182 Main St. 

Brattleboro.VT 05301 
(802) 257-4566 

St Albans Ace Hardware 
109 N. Main St 

St Albans. VT 05478 
(802) 527-7007 

Gervais Ace Hardware 

62 Cross St. 

Island Pond, VT 05846 
(802) 723-6138 

Bibens Ace - Colchester 

713 W. Lakeshore Dr. 

Colchester, VT 05446 
(802) 863-4910 

Bibens Ace - Burlington 

1127 North Ave. 

Burlington, VT 05401 
(802) 862-6068 

Milton Ace Hardware 

5 Southerberry Dr. 

Milton, VT 05468 
(802) 868-5701 

Country Home Center 

85 Center Rd. 

Morrisville.VT 05662 
(802) 888-3177 



Visit us online at http://local.acehardware.coni/10915/Verniont 



































from our hands 
to yours 

come see it made! 


»V« hennington 

W pOtterSTnd homestyle store 

in BENNINGTON, VERMONT 


making pottery locally for 65 years I 800.205.8033 | benningtonpotters.com 







Feel free 


.X 










HOTEL 

VERMONT 


The Green Mountains are just 
the beginning of our color palette 


Burlington - hotelvtcom - 855 . 650.0080 



Quick Takes 


■ Blues treasure John Hammond 
appears Sept. 20 at the Spruce Peak 
Performing Arts Center in Stowe. 
www.sprucepeakarts.org 

■ The fall tour of the Vermont 
Symphony Orchestra begins 
Sept. 19 in Johnson. Other stops 
follow: Vergennes, Derby Line, 
Lyndon State College, Bellows 
Falls, Randolph, St. Albans and 
Castleton. www.vso.org 

■ Legendary New Orleans singer 
Aaron Neville appears Sept. 20 at 
the Paramount Theatre in Rutland. 
www.paramountvt.org 

■ After daring to relocate from 
Los Angeles to southern Vermont 
in 2013, ITVFest returns for a 
second year to Dover. The festival, 
showcasing independent him, 
video and Web series, is striving to 
make Vermont its permanent home. 
Sept. 26-28. www.itvfest.com 

■ Open Studio Weekend, the 
semiannual invitation to watch 
artists at work statewide, takes 
place Oct. 4 and 5. 
www.vermontcrafts.com 

■ The dean of the blues, B.B. King 
performs Oct. 9 at the Paramount 
Theatre in Rutland. 
www.paramountvt.org 

■ Vermont jam-band favorites 
Strangefolk appear at the Flynn 
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Center in Burlington, Oct. ii. 
www.highergroundmusic.com 

■ The esteemed Jazz at 
Lincoln Center Orchestra 
With Wynton Marsalis appears 
in Rutland on Oct. 12. 
www.paramountvt.org 

■ Prog-rock flute pioneer Ian 
Anderson and Jethro Tull play 
Burlington's Flynn Center, per¬ 
forming past hits plus material 
from their new studio recording 
"Homo Erraticus." Oct. 28. 
www.highergroundmusic.com 

■ Lyle Lovett appears with his 
acoustic group Nov. 7 at the 
Paramount Theatre in Rutland. 
www.paramountvt.org 



■ Schedules subject to change. 

■ Prices listed are premium seats for adults; 
fees and taxes may also apply. 

■ Other events available at www. 
vermontvacation.com. 

■ To sign up for our free monthly e-newsletter 
that contains updated entertainment 
suggestions, visit vermontlife.com. 



m^kernon 

5REEN DESIGN/BUILD^CONSTRUCTION ♦PROJECT MANAGEMENT 


Call us today to look at your project 


Construction • Renovations • Design 
Cabinetry • Historic Replica • Spray Foam Insulation 
Renewable Energy • Energy Audits • Small &. Large Projects 


Serving Vermont and upstate New York 

www.mckernongroup.com (888) 484-4200 


Autumn in Vermont,, A time to build! 


quality and customer satisfaction. 

We are competitively priced and use environ¬ 
mentally responsible methods for our projects. 
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tarragon sauce. 


with a cabernet 


from Shelburne 


Vineyards; 


(OPPOSITE PAGE) 


A trio of cheeses 


with house-made 


crackers and cider 


reduction paired 
with Eden Sparkling 


Dry Cider. 


(BELOWj 


LEFT) 
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A taste of Ve rmont's vibrant food scene 

By Melissa Pasanen • Tasting Center photographed Daria Bishop 


OUT FROM 
THE CELLAR 

Tasting Center 
celebrates the 
Kingdoms 
best fare 

W HEN CNN WENT 
looking for a travel 
highlight for Vermont 
this year, their pick 
was the new Northeast 
Kingdom Tasting Center 
in downtown Newport, 
right off of spectacular 
Lake Memphremagog. 

Its Vermont's answer to 
London's fabled Hatreds or 
Manhattan's Eataly: a food 
hall with a casual farm-to- 
table restaurant, bakery, 
butcher, wine and spirits 
tasting bar, and a maple shop 
and education corner. 

Aptly named, the Tasting 
Center offers seasonal 
pairings of Vermont-made 
drinks and nibbles; a 
boutique cidery; leisurely 
farm-to-table bistro meals; 
plus other delicacies like 
maple candy, local beefalo 
steaks and apple pies baked 
on-site. But it was actually 
a locally made beverage that 
first set the wheels in motion 
for the food market. Award¬ 
winning Eden Ice Cider was 


outgrowing its production 
space at Eleanor and Albert 
Leger's West Charleston 
home and orchard, and the 
couple decided to think 
beyond their own expansion 
requirements. "We needed 
out of our basement," Eleanor 
explains, "but we also wanted 
to have a broader impact on 
the economy of our region. 
We imagined somewhere to 
bring people to learn about 
all the great food and drink 
grown and made here." 

Several years, three 



Fresh Biles 



Fall is a time of abundance, but sometimes that abundance 
goes unharvested due to lack of time or other resources: 
apples left on trees, overgrown spinach plowed under, 
blemished tomatoes tossed into the compost. Harvesting 
needs are not always predictable, but the newly launched 
Vermont Gleaning Collective online platform, www. 
vermontgleaningcollective.org, makes it easy for volunteers 
to register and receive alerts about gleaning opportunities 
within their communities. 

10 YEARS: how long Morrisville-based Salvation 
Farms has been rescuing nonmarketed Vermont-grown 
food for those in need 

2 MILLION POUNDS: a conservative estimate of 
edible fruit and vegetables left on Vermont 
farms annually 

l«000-i>: volunteer gleaners mobilized around the 
state last year to rescue an estimated 395,000 pounds 
of produce 

82«250 POUNDS: apples, winter squash, potatoes 
and other root crops harvested and processed last year 
in a unique pilot collaboration with inmate work crews 


critical retail partners and 
$1.4 million later, the former 
W.T. Grant department 
store on Main Street has 
been converted into the 
Tasting Center, where Eden 
Ice Cider now has a much 
bigger basement in which 
to ferment, age and bottle. 
Upstairs, visitors can learn 
how maple syrup is made by 
Butternut Mountain Farm 
and dine on flavors of the 
region at Brown Dog Bistro, 
owned by Steve Breault — 
also proprietor of the butcher 
shop. The local-vegetable 
house salad features a roasted 
shallot-maple dressing, 
while the local chicken liver 
pate is served with Eden 
Ice Cider jelly. Burgers star 
freshly ground Spring Hill 
Angus meat with a choice 
of Vermont cheeses, house- 
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made pickles and a brioche 
bun baked at Jocelyn and 
Cinta's Bake Shop in the 
Tasting Center s back corner. 

For Orleans farmer Bob 
Butterfield of Spring Hill 
Angus, the Tasting Center 
is a welcome customer. He 
believes it has raised aware¬ 
ness and sales elsewhere and 
contributed to momentum 
toward a much-needed new 
regional meat processing 
plant.“It has had a ripple 
effect on everything/' he says. 

APPLE MASTER 

4 Questions 
for Rowan 
Jacobsen 

The James Beard Award¬ 
winning author (and 
Vermonter) discusses his new 
hook, 'Apples of Uncommon 
Character: 123 Heirlooms, 
Modern Classics, & 
Littlc'Known Wonders*' 
(Bloomsbury USA, September, 2014). 

1 Apples have a deep 
• history in America. 

How fundamental were 
they to the lives of early 
New England colonists? 

RJ: Apples didn't necessarily 
make life doable but they 
definitely made life sweet. 
They were our original 
source of sweetness. Every 
farmer had a dozen different 
varieties good for different 
things. Some lasted through 
the winter if stored right, and 
they also dried incredibly well. 
They were the primary source 


of booze in the form of hard 
cider, and you could make 
vinegar with them too, so they 
were used to preserve other 
foods. They also fed livestock: 
you could throw apple seeds 
anywhere and while that fruit 
might not be good to eat, it 
was fine for animals. 

2 You write that “we are 
• creeping disturbingly 
close to consensus on 
what an apple should be/' 
developing varieties, like 
Honeycrisp, that everyone 
loves “other than apple snobs, 
who whine about [it] the way 
jazz lovers grumble about 
Kenny G/' How could it be 
bad to develop a perfect apple? 
RJ: It just narrows your 


appreciation so much. It's like 
deciding there's one type of 
beauty for a woman. It's like 
a blockbuster movie. 

Like every movie has 
to follow one plotline 
and check off the same 
set of boxes. It would 
be like everyone being 
raised on “Avatar/' then 
they watch a Woody 
Allen movie and don't 
know what to do 
with it. 

3 Can you pick 
• a couple of 
uniquely special 
apples that we should 
look for? 

RJ: The Roxbury 
Russet is one of a 


whole category of apples 
with a rough, sandpapery 
brownish-golden skin. 
They're quite hard and you 
can't eat them off the tree in 
October, but after time in 
the fridge or root cellar, they 
develop an incredible rich, 
brown sugar flavor. We just 
don't think of keeping apples 
anymore. Then there's Cox's 
Orange Pippin. The British 
have been in agreement 
for 200 years that it is the 
greatest tasting apple. It goes 
way beyond what we think 
of as apple flavor; it's citrusy, 
tropical, coconutty, and even 
has notes of pineapple. 

And the most 
# controversial question 
of all: what is the best apple 
for apple pie? 

RJ: I always use multiple 
varieties. You want some 
that are firmer, some softer 
to glue it all together, some 
sweet and some tart and 


Craft spirits are hot, 
but so far, fewer than a 
handful of intrepid souls 
have made the journey of 
the Distilled Spirits Council 
of Vermont Tasting Tour to 
collect all 14 stamps and earn 
a special-edition T-shirt. 
Enjoy the journey (but 
pace yourself...) from West 
Marlboro to Jeffersonville. 
Fall foliage will be enhanced 
by some farm-to-glass sips of 
maple liqueur, apple brandy 
and honey-kissed gin. 
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V isitors are always amazed by the caliber of our restaurants, 
accommodations and abundant options for entertainment! A 
small state, we have an outsized devotion to quality local food, crafts, beer 
and fun! Come join us for a few days and feel good about life again! 


L«*k« 



Vermont's four-season full-service resort 
nestled in the Connecticut River Valley 
overlooking picturesque Lake Morey 
and the surrounding mountains. 

■ 

Fairlee, VT 

(Soo) 423-1211 Iakemoreyresort*com 




Montshire 

Museum of Science I 


Award-winning lOO-acre science center. 

Over 140 hands-on exhibits indoors 
and out; daily programs; special events; 
visiting exhibitions; Museum Store. 
Open 10 a.m.-5 p.m. daily. 

Norwich, VT 
(802) 649-2200 montshire.org 



GLASSBLOWING, 
POTTERY & 
RETAIL GALLERY 


FULCRUM 

ARTS 



Come visit us in Brattleboro! 
Gallery open Thu - Sat /10 - 6 
or by chance - call 802.2572787 

fulcrumarts.com 
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Showcasing the creativity of 
Vermont in all its forms and 
throughout its history 


It 


BENNINGTON MUSEUM 


bet 


into 


Alice Neei/Erastus Salisbury Field: k 

Painting the People ^ 

July 5 through November 2 

Anna Mary Robertson “Grandma” Moses 

Re-designed and re-installed gallery with an additional 
four masten/vorks never before on view at the museum 



JOHNSBURY 

ACADEMY 

♦ Comprehensive Curriculum 
♦ Diverse Student Body ♦ Small Classes 
♦ Award-Winning Faculty 
Good Neighbor Reduced Tuition Program 
for VT, NH, and Quebec Residents. 

■ 

St* JOHNSBURY, VT 
(802) 751-2130 sgacademy.org/admissions 


^ ^ompellfr 


Ananiii 






ShMp & Wool Festival 


Celebrate natural fibers with over 70 
vendors, fiber animal barns, workshops, 

''Craft beer mecca” 


classes, demos, contests, live music. 

- The Boston Globe 


local food! Oct. 4-5, 2014. 

■ 


■ 

Montpelier, VT 


Tunbridge, VT 

(802) 223-TAPS threepennytaproom.com 


(802) 592-3062 vtsheepandwoolfest.org 



Set on 150 mountainside acres 
overlooking the famous Battenkill. 
Romantic rooms with views. Fresh local 
cuisine, gala weddings, restful retreats. 

■ 

Arlington, VT 

(802) 375-6516 westmountaininn.com 



.uncb <§: Dinner Daily, SuncJay Bmncb 

28 Spring Tree Rd. Brattleboro, VT 

802 - 257-7563 

BEGINS HERE! 


IbeMaR'nA 


5e3foo4 Burgers 
On fhc W^fcr 


1 x 3 


VermontMarina.com 


Snow Goose 
Inn 


Mounl Snow. VT 


Boutique hotel near 
the base of Mount Snow. 
Antique-appointed rooms, 
fireplaces, Jacuzzis. Pet-friendly. 
Wi-Fi, cable TV, private baths, A/C. 

West Dover, VT 

(888) 604-7964 snowgooseinn.com 


IrlNIflf 

A rustic country inn with 
candlelit dining, award-winning chef, 
fireplace suites and Irish Pub with 
live music on weekends. 

Killington, VT 
(800) 325-2540 innatlongtrail.com 



SUPPORTING LOCAL FARMS SINCE 19<il 


Ample parking, outdoor dining, 
delicious sandwiches and 
freshly brewed coffee. We can’t wait 
to see you at the Putney Co-op! 

■ 

Putney, VT 

(802) 387-5866 putneyfood.coop 



Berry Meadow 


A Vasmont nbw Paxm 


Luxurious alpaca yarn, socks and 
accessories. Knitting patterns. 
Farm-grown herbal teas. 

■ 

Orwell, VT 

(802) 948-2863 berrymeadow.com 
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BASIN HARBOR CLUB 


Capitol Plaza 

---4.- 

Hotel & Conference Center 

Secluded cove on Lake Champlain. 


Central Vermont's Premier 

Lakeside cottages, most with fireplaces; 


Hotel & Conference Center. 

three main guesthouses. Golf, tennis, water 


Exceptional hospitality and comfort. 

sports, children's program. May-October. 


Voted “Best Hotel” in Central Vermont. 

■ 


■ 

Vergennes, VT 


Montpelier, VT 

(800) 622-4000 basinharbor.com 


(800) 274-5252 capit0lpla2a.com 


j.iii(iRms 





Vermont’s Cutting-Edge Steakhouse 


Unmatched Steaks with 
a perfectly matched new atmosphere. 

■ 

Montpelier, VT 
(802) 223-5222 jmorgans»com 


(jntO ^ 


Winner: 2013 Trip Advisors Certificate of 
Excellence Award. New exercise facility, 
breakfast lobby. Near shopping; restaurants; 
skiing: Killington, Pico, Okemo. 

■ 

Rutland, VT 

(866) 387-9066 rutland.hamptoninn.com 





Farm vacation offers abundant, fresh 
local foods family-style; lodging; farm 
activities; outdoor recreation; relaxing 
retreat for family and friends in any season. 

■ 

Rochester, VT 
(802) 767-3926 libertyhillfarm.com 



A unique summer camp for 
boys ages 10 - 14 , located on 135 
acres in the heart of the Green 
Mountains. ACA-accredited. 

■ 

CUTTINGSVILLE, VT 
(802) 446-6100 nighteaglewildemess.com 





►Maritime 

Museum 


A museum with a difference! 
Explore shipwrecks, underwater 
discoveries, antique boats. Step aboard 
a 1776 gunboat. Events, boat rides, 
museum store. May-October. 


Vergennes, VT 
(802) 475-2022 lcmm.org 



Overlooking majestic mountains 
and a sparkling lake, our Resort 
offers “breathtaking views,” casual 
dining endless outdoor adventures 
year-round. Close to Killington. 

■ 

Chittenden, VT 
(802) 483-2311 mountaintopinn.com 



“A feast for the senses in an idyllic setting” - Boston Globe 


1 Woodward Road, Mendon, Vermont—1 /4 mile off Route 4 between Killington & Rudand 
802.775.2290 • 800.752.0571 • w’w^^redcloverinn.com 


irdRi'Sli 

In rTL 


S^lish, secluded lodging. 
Exquisite fami-to-tahle food. 
Just minutes from Killington (& Vico. 




Red Clover Inn 


RESTAURANT & TAVERN 
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Embrace a — 

CHANGE OF PACE 


This beautiful land of ours is filled 
with quiet, unspoiled landscapes 
that belong on corner store 
postcards. Rolling hills, lush 
pastures, shady forests and 
crystal-clear lakes can be found 
right at our doorsteps, and we 
realize how lucky we are. We've 
been compared to a Norman 
Rockwell painting. And while 
some might question that, we feel 
like there's something to be said 
for a simple and uncomplicated 
portrayal of American life. And 
while that doesn't exist many 
places any more, this is one place 
you can still find a group of kids 
swimming beneath a covered 
bridge on a Sunday afternoon. 
And it's hard to beat that. 


NORTHEAST 

KINGDOM 


travelthekingdom.conn 


TraveltheKingdom.com provides 
the most in depth information 
about Northeast Kingdom events, 
attractions, recreation, dining, 
camping, lodging and more. We 
invite residents and visitors alike to 
visit the site, plan some special time 
here in the Kingdom, slow down 
and embrace a change of pace. 


Funding for this advertisement was made possible in part with a grant from USDA Rural Development. 


some to add an interesting spicy note. 

If I had to pick one, it would be Esopus 
Spitzenberg or Northern Spy. And I 
don’t ever peel apples anymore when I 
cook with them. 

UPSCALE KEGGERS 

Harvest Time 

I t's all hands on vines for the 
intense harvest period for Vermont 
grapes from mid'September to mid' 
October. Beginning in late August, 
Shelburne Vineyard starts publicizing 
for pickers via old-fashioned word- 
of-mouth as well as social media. The 
goal? A crew of 30 to handpick about 
40 tons of fruit. Paid pickers run 
the gamut from retirees to students 
to new Americans reached through 
the Vermont Refugee Resettlement 
Program."It's fun," says winery founder 
and managing partner Ken Albert,"but 
it is also work." And there's no stomping 
The winery — established in 
1998 and one of the oldest in the 
state — grows about 60 percent of 
its fruit, mostly hardy, cold-climate 
grape varieties such as La Crescent 
and Marquette, which Albert calls "the 
red wine of Vermont." Although the 
wines consistently capture top medals 
at competitions, people who are not 
familiar with these particular grapes 



Cottages, Independent Living, Residential Care 
and Rose Lane Memory Care. 



- /i\ 


^fu^rc 


nnci — 


Call to schedule lunch and a tour. 
802 - 447-7000 • 300 Village Lane, Bennington, VT 
WWW. emeritus, com 
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She's farmed vegetables, 
baked bread and milked goats, 
but it was her five years as 
a chocolatier in Alaska that 
inspired Lindsay Clark to 
launch Coddle & Cosset, a 
handmade truffles company, 
after settling in Brattleboro 
a year ago* Her beautifully 
handmade chocolates vary 
seasonally, inspired by all things 
local: maple, dairy, craft spirits, 
produce, even beer and freshly 
roasted coffee* The fall line-up 
might include sweet roasted 
butternut squash with coconut 
milk and crystallized ginger, 
along with year-round favorites 
like Blue Ledge chevre and 
Vermont honey enrobed in 
dark chocolate* 

are often reluctant to buy a full bottle 
without a taste. So Shelburne Vineyard 
is piloting a keg program of select wines 
in an effort to both raise the profile of 
Vermont-made wine and enable local 
restaurants to offer them affordably by 
the glass."It's a great way for a skeptical 
diner to check out a varietal if they're 
not ready to spring for a whole bottle of 
the unknown," Albert says. 




VERMONT VERNACULAR DESIGNS 

Custom Reproduction 18 th and 19 th Century Vermont Homes 
www.vermontvernaculardesigns.com • Office; 802-793-8061 or Fax: 802-485-4665 


vermontlife.com 


autumn 2014 


31 







































Special Advertising Section 



D owntown Rutland is the historic heart of Rutland County and the perfect 
destination to shop, dine and be entertained! Come visit our unique shops and make 
your way to our vibrant farmers market in Depot Park. Grab a bite to eat and a local 
brew in one of our many restaurants before taking in a show at the historic Paramount 
Theatre, our world-class performing arts venue. 

Rutland is in the midst of some of the Green Mountain State's most unspoiled 
recreation areas that include lakes, miles of scenic hiking on the Long Trail, mountain 
biking at Pine Hill Park, and some of the best skiing in the East! Come see for yourself! Call 
the Downtown Rutland Partnership at (802) 773'938o orvisitwww.rutlanddowntown.com. 



One-stop shopping for all your 
tobacco needs: Premium Cigars, Roll 
Your Own Tobacco, Zippos and 
more! Family-owned since 1933. 

■ 

15 Center Street 
(802) 773-7770 


Dine 

Stay 





The Palms Restaurant and the Sabataso 
family, serving up the best in traditional 
Italian-American cuisine since 1933. 

■ 

36 Strongs Avenue 
(802) 747-6100 palmsvermont.com 


PURE.ori^inal 

your one stop sercy shop 


Your leading source for uncommon 
handmade goods and some fun, quirky 
vintage finds. Featuring over 40 artists! 

■ 

22 Center Street 
(802) 776-4944 




Fine LiJies Clothing, Handbags, 
Accessaries 61 Unicjue Gifts 


1 ^ ♦ ♦ fineries 

I tru*i*tion 


56 Merchants Row Rutland 
VT 05701 (802) 855-8531 


5 Center Street Rutland 
VT 05701 (802) 776-4927 


Rebecca@fruitionfineries.com/Rebecca@rawhoneyappa rel.com 
www.fruitionfineries.com/www.rawhoneyapparel.com 
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Freeman Marcus 

Vermont's largest jewelry store. 
Your source for fine jewelry since 1890. 
Custom designs, laser repair services, 
antique & vintage jewelry appraisals. 

■ 

76 Merchants Row 
(802) 773-2792 fTeemanjewelers@cs*com 



Your Neighborhood Toy Store. 

The place to go for fun and educational 
toys, children's clothing, dancewear, 
gifts and baby furnishings. 

■ 

25 Center Street 
(802) 770-1882 


Hawley's 

^FLORIST 

Gorgeous flowers and distinctive 
design for all occasions. 

Voted Best Florist in Rutland. 
Same-day delivery nationwide. 

■ 

29 Center Street 
(802) 775-2573 hawleysflorist.com 



Colorful, eARThy, useful! Oodles of 
USA-made clothing & accessories: earrings 
to travelwear, kooky socks you'll love. 
Monday-Saturday, 10 a.m.-6 p.m. 

■ 

96 Merchants Row 
(802)773-5007 tattersalIsclothing.com 



TAKING FLIGHT 

Cider for 
the Masses 



B urlington's 
industrial 
CHIC Pine Street 
corridor is bubbling 
with fresh and tasty 
activity, including the 
new Citizen Cider 
Tasting Room. The 
large-windowed space 
offers a variety of their 
own ciders on draft 
(and some local brews 
too) and high-quality 
pub grub like chicken and biscuit 
sandwiches, from-scratch corn 
dogs, kale Caesar salads and a cheese 
board. While nibbling, sample a flight 
of ciders from the crisp, balanced 


flagship Unified Press to the ginger- 
spiked Dirty Mayor to limited 
releases like Stan Up, named for the 
orchardist with whom they work 
closely at Middlebury's Happy 
Valley Orchard. # 



It seems to be the year of the 
Guernsey, the caramel-splotched dairy cow 
breed known for its rich milk. Boucher 
Farm in Highgate Center and Mountain 
Home Farm in Tunbridge are both milking 
a handful of Guernseys from which they 
produce bottled milk, small-batch butter 
and true buttermilk from the churn. 
Boucher is selling under the Redbarn label 


at the Burlington Farmers 
Market; Mountain Home, 
whose herd is all grass-fed, 
is available more widely 
at independent stores in 
Chittenden County and 
South Royalton. 
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Art connections drive hope 
in gritty St. Johnsbury 


By Kim A s c h 

Photographed by Ken Burris 


R y most any measure, St. 

Johnsbury is an unlikely 
cultural hub. This town 
of just 6,200 residents in 
the remote Northeast 
Kingdom is about 75 miles 
from the state s largest city, 
Burlington, and almost 50 miles from 
affluent Stowe. St. Johnsbury is not 
a wealthy place either -f the towns 
median household inci^me is almost 
$20,000 less than the state average 
— and it is dogged by the same 
woes that trouble small towns across 
America: the fraying of downtown, 
the illegal drugs, the outflow of good 
manufacturing jobs. 

Andjyet, with a slow-building 

influx of writers, musicians, painters, 

. '-r' ^ 








vermontlife.com 



































Milipil 




mfyoVi IN contrasts|^9B||^^b . 
^^^nsbury is not 

but a foundalibn for the oifts 
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Catamount also operates 
a regional box office that 
last year sold an estimated 
60,000 tickets, generating 
$7.8 million in economic 
impact and about 232 
full-time jobs.'^^ 









< « 


jiii mummm 


OPPOSITE In 2008, Catamount 
Arts completed a $1.7 million 
makeover of the 1912 Masonic 
Lodge building. 

ABOVE Neko Case, a star in indie 
rock circles, settled in the area 
and has become a champion of 
its artistic aspirations. 

LETT Jody Fried, executive 
director of Catamount Arts. 


filmmakers and community-builderS; 
followed by a spurt of activity in the 
last few years, the town has pivoted 
toward the arts as a vital piece of its 
future. The scenario has played out in 
varying degrees in other former mill- 
and-rail towns along the Connecticut 
River system — White River Junc¬ 
tion, Bellows Falls, Brattleboro — 
and it is playing out here. 

In St. Johnsbury, the foundation 
was laid in the Gilded Age, when 
the industrialist Fairbanks fam- 




















ily amassed a fortune and used its 
wealth to build cultural institutions. 
Both the Fairbanks Museum 8c 
Planetarium and the St. Johnsbury 
Athenaeum, on Main Street, are 
quintessential specimens of Victo- 
rian architecture and house impress 
sive collections from the era. The St. 
Johnsbury Academy, also founded 
by the Fairbanks family, is a well- 
regarded independent high school, 
serving both locals and boarding 
students on its attractive grounds on 
the hill. 

Today, these institutions are in¬ 
tertwined with a relative newcomer. 
Catamount Arts, a community-and- 
arts energizer founded in the mid- 
70s by filmmaker Jay Craven. In 
2008, Catamount Arts completed 
an ambitious reinvention project — 
a $1.7 million makeover of the 1912 
Masonic Lodge building on Eastern 
Continued on page 68 

KNITTED TOGETHER 
Infrastructure work disrupted 
downtown (BOTTOM, LEFT), but it 
was also used os a catalyst for 
an arts project called “Water 
Works: The Science Under St. 
Johnsbury." Vermont resident 
and award-winning illustrator 
David Macaulay (UPPER, LEFT), 
author of "The Way Things 
Work," was commissioned to 
do drawings, and Adam Kane 
(OPPOSITE, TOP) of the Fairbanks 
Museum, raised about $175,000 
for the project, which included 
various community events and 
activities. "The arts and 
culture really enhance the 
quality of life here," Kane says. 
The museum's natural history 
specimens and artifacts 
(OPPOSITE, BOTTOM) are still 
a big draw. 
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My sense of St. Johnsbury 
is that it's on the cusp of 
an amazing renaissance. 


Awam Kane 
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Conversation Starter 

By Sky Barsch | Photographed by ]im Westphalen 


E arlier this year, Burlingtons popular south end eatery, August First, 
banned laptops and tablets. Wife'and-husband'Owners Jodi Whalen and 
Phil Merrick made the decision after watching patrons sit for hours click¬ 
ing away at their keyboards while many would-be customers left because they 
couldn t find a seat. 

A risky business decision in todays tech-obsessed culture? Without a doubt. 
But Whalen says so far, so great. The clientele remains varied — quirkily dressed 
college students, blue-collar workers and businesspeople — and monthly sales 
are up 20 percent year-over-year compared to the company's typical 5 percent 
growth. And though the policy didn't come without its critics, overall, customers 
and other restaurateurs have had high praise. "We noticed the energy of the 
dining room is more jovial. You hear people talking, laughing," Whalen said. 
"We're so glad we did it." ^ 








































BUILDING WITH A PURPOSE 

The heart of the business is a refurbished 
circa 1790 dwelling called Stonehurst, which 
anchors a 109-acre property of meadows, 
forests and steep hillside in Vernon. The 
uses of the building trace stages in Vermont 
development, first as a farmhouse, later as a 
lodge for a now defunct ski area called Pine 
Top, and today, some two years after the 
Farabaughs purchased and renovated it with 


extensive use of local and repurposed materi¬ 
als, as a home to a mission-driven company 
concerned with "planet, people and profit" 

PATH OF ENLIGHTENMENT (RIGHT) 

Landscaping artistry by author-gardener 
Gordon Hayward and Torben Larsen 
of Putney invites visitors to contemplate 
the natural surroundings and walk the 
nearby nature trails. 
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Setting 

Driven by lofty goals, a couple 
builds a business steeped 
in Vermont values 

V ERMONT Woods Studios, 
the company created by Peggy 
and Ken Farabaugh, could be 
described most simplistically 
as a furniture store. In the end, 
they sell furniture. And yet 
their company is so richly informed by Vermont val¬ 
ues, Vermont craftsmanship, the Vermont landscape 
— in short, "all things Vermont" — that it transcends 
a prosaic pigeonhole. There isn't really a word for an 
expanding young business that is also trying to honor 
the state culture, make a profit, practice altruism, of¬ 
fer access to art and nature trails, and do its part to 
save the planet all at the same time. Whatever you 
call it, it weaves together many strands of thinking 
that are going on today — our best impulses in mi¬ 
crocosm, a composite of modern Vermont enterprise. 



















GROWING FROM AN IDEA 


Raised in Plattsburgh, New York, company 
founder Peggy Farabaugh worked for 25 
years in occupational and environmental 
health and safety before moving in 1997 to 
Vermont with husband Ken, an engineer. 

Peggy had no experience with forest products, 
but her husband pursued woodworking as 
a hobby, and through media and travel, she 
had developed a growing concern over the 
destruction of the rainforest. When she lost 
her job in 2005, the idea struck that she could 
use the Internet to connect with customers 
who shared their passion for both conservation 
and woodworking. The result was an online 
furniture gallery and marketing hub showcasing 
independent Vermont artisans and companies 
who used sustainably harvested wood grown 
only in the United States — such as cherry 
from Pennsylvania, walnut from Indiana and 
maple from Vermont. No imported, rare or 
endangered trees would be used. 

Since its launch out of a spare bedroom, 
the business now includes both the original 
online component and the Stonehurst 
showroom and property, a “scenic destination 
shopping experience.” Vermont Woods Studios 
also connects furniture makers to buyers 
through galleries and expositions. More than 
a dozen people now work at the studio, and 
business has surged 35 percent in the last two 
years alone, with a portion of profits donated 
to forest and wildlife conservation. Ken is now 
an integral part of the company, holding the 
position of “vice president of possibility.” 

CULTURAL CONNECTIONS 

Customers from across the United States 
seek out Vermont furniture, many sharing, 
through memory and experience, what Ken 
Farabaugh calls “a deep connection of the 
heart to Vermont.” Fine furniture represents 
a way to both own a piece of Vermont and 
pass it on as a family heirloom. 

Paintings by local artists, such as 
Susan Osgood, Linda Marcille and Janet 
Picard, are often used to enhance the 
showroom.“Its our belief that our customers 
love the beauty and elegance of our handmade 
furniture, so showcasing our furniture with 
paintings and sculptures that evoke the same 
feelings just makes sense.” 
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SEARCHING FOR 
CRAFTSMANSHIP 

The studio works only 
with Vermont craftspeople 
(such as Chad Woodruff, 
far left), ranging in scale 
from individuals in rural 
workshops to large firms 
such as Copeland Furniture 
and Lyndon Furniture. 
Though most, if not all, of the 
furniture makers had their 
own websites, the Farabaughs 
nonetheless filled a niche 
with a more muscular 
approach to Web marketing. 
Steve Holman, a furniture 
maker in Dorset, says 
independents often don't have 
time to keep their name at the 
forefront of Internet searches, 
and “living in Vermont, almost 
all my market is elsewhere. 
Reaching that market has 
been an issue." 

Reflective of its state, 
“Vermont-made furniture 
tends to be simple in design, 
strong in function and 
exhibits the natural beauty 
of the wood." # 
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A young solar company plugs into 
the Vermont moment 

By Matt Crawford 
Photographed by Bear Cieri 


He’s really good 
at jumping into 
something with 
both feet 
and making 
something 
happen when 


there was 
nothing there. 


Soveren Solar 
founder Peter Thurrell 
Chief electrician 
Simon Tiluski installs 
racks for a community 
solar project in North 



ETER Thurrell's ARRIVAL in Vermont 
comes through a most circuitous route. 
It starts in California; wends through 
New Hampshire and lays over for more 
than a decade in a cashew forest in 
southern India before coming home to 
roost in the Windham County town of 
Westminster West. 

His route is not only circuitous; it's fortuitous. 

Thurrell; who now makes his living installing solar 
panels in southern Vermont; happens to have set his anchor 
in Vermont just as the conversation about maximizing 
the state's use of renewable energy sources — wind; solar; 
biomasS; geothermal and hydropower — was coming to a 
head. He'd spent time in the Green Mountain State before; 
but when he returned in 2007; he found consumers; power 
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SUNSHINE LAWS Many slates are “in the 
Middle Ages” compared with Vermont 
when it comes to regulations related to 
net metered electricity, says Soveren 
founder Peter Thurrell. As a result, his 
company has been able to expand and 
employ about 10 people. Seen at work 
in these photos are Simon Tiluski (sun 
hat), Courtney Doubleday (baseball 
cap), Richard Hauck and Anna Bowler. 

companies and politicians esra^tlishing 
ambitious goals to change the future of 
Vermont's energy dependency. Adding 
to the stroke of good luck — and 
perhaps one reason why the push for 
renewable energy sources has accelerated 
in recent years — is that he returned at 
a time when technologies for solar panels 
were becoming more affordable and 
approachable to the masses. 

The coincidental mix of timing and 
travel seems to be working out quite 
well for the 67'year'old. His education, 
vocation and background allowed him 
in 2010 to establish Soveren Solar, a 
company that installs solar panels to 
generate electricity for both personal 
and commercial uses. His experience has 
also allowed him to gain insight into how 
to best allow solar to be used to serve a 
larger public good, and his newest idea 
for "community solar" is a unique twist 
on a concept that's catching on across the 
United States. 

In short, Thurrell seems to be doing 
the right thing, in the right place, at the 
right time. 

T here's a lot of backstory 
to Thurrell's arrival in 
Vermont — but in general 
terms, it starts in 1982 when 
he came to Vermont after working in 
building and real estate development in 
California. It was on the West Coast, he 
said, where he first started to realize the 
advantages of "passive" solar. 

Continued on page 52 
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NO PANELS? 

NO PROBLEM. 

With community solar, 
it*s possible to invest 
in solar from afar 

W HILE Peter 
Phurrell's 
CONCEPT of‘community 
solar" varies from other 
models in the Vermont 
marketplace, all of them have 
one basic tenet in common. 

Community solar, said 
Johanna Miller, the energy 
program director for the 
Vermont Natural Resources 
Council, is “figuring out how 
the 70 percent of Vermonters 


who can't put panels on their 
own homes or in their own 
backyards can still be invested 
in solar energy." 

Miller, who also serves 
as the coordinator of the 
Vermont Energy and 
Climate Action Network, 
said several other companies 
offer programs that allow 
residential consumers to buy 
into solar projects without 
huge amounts of investment. 

“There has been a lot of 
interest of late in coming up 
with ways to make going solar 
more easy," Miller said.“It 
had been pretty confusing to 
most people, but it's getting 
much easier and simpler for 
Vermonters to go solar." 


Successful community 
solar projects are currently 
underway in a number of 
towns, including Richmond, 
Underhill, Westford, 
Charlotte and Duxbury. 

Part of the reason 
community solar projects are 
so desirable is that Vermont 
has enacted legislation 
requiring the state's electric 
utilities to increase their 
percentage of “net metered" 
electricity. Net metering 
allows owners of renewable 
energy to send their electricity 
back — to essentially sell it 
back — to the power grid. 
Vermont's net metering law, 
said Thurrell, is among the 
best in the nation. 


“We have been lucky in 
Vermont to have had the 
political will and the public 
support to make solar projects 
really desirable," said Miller. 
“Now we have companies 
coming forward making it 
approachable and affordable." 

Teal Pulsifer, project 
manager for Soveren Solar, 
is partial to his company's 
model of community solar, 
but encourages Vermonters to 
explore all options that might 
be available. 

“Almost any model of 
community solar is a good 
idea," said Pulsifer.“It's a 
good idea to create power 
from a renewable resource in 
multiple locations." 
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Beautiful, Unique Cabinetry tor the Entire Home 

llandcrafied in lermont - 


SIMPSON 

(^ABINETI^ 


1519 Shelburne Road. South Burlington, VT 802.264.9009 www.simpsoncabinetry.com 


"We were building houses that leaned 
toward the road," said Thurrell, "and I 
started to build and design homes with 
a little more glass that leaned toward the 
sun. It certainly wasn't a unique concept, 
but that's where I began to understand the 
power of the sun as an energy source." 

For more than a decade he lived in 
southwestern Vermont, constructed 
some homes, dealt in real estate and then 
decided — in his mid-qos — to return to 


We’ve just had our 
first year of predictable 
income, we’re hiring 
smart, lively young 
folks and all other 
levels of the company 
have grown out of 
that base.'^^ 


school. He attended Antioch University 
New England in Keene, N.H., pursuing a 
graduate degree in environmental studies. 
There he met a professor who exposed 
him to an experiential city in southern 
India that might benefit from his talents 
and align with his search for a more 
holistic life. 

The city is called Auroville. It is 
described on its own website as "a 
universal town where men and women of 
all countries are able to live in peace and 
progressive harmony above all creeds, all 
politics and all nationalities. The purpose 
of Auroville is to realize human unity." 

A CNN Travel story from 2010 calls 
it a "utopian, no-cars commune." 

Thurrell, who moved to Auroville in 
1995 and lived there for a dozen years, refers 
to it like this: "It's a nondenominational 
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spiritual community founded by French 
women. It has about 2,000 citizens from 
40 different countries, and they all have 
this fierce commitment to spirituality.” 

It is also, hejoked,“essentially anarchy.” 

Along with about a dozen others, 
Thurrell lived in a section of Auroville 
located in the heart of a cashew forest. 
The outpost was entirely off the grid, 
using solar for electricity and hot water 
while a windmill pumped water. 

”I was responsible for the design of 
all those systems,” Thurrell said. “That's 
where I learned how to run a grid, even a 
small one, off solar power.” 

In 2007, Thurrell left Auroville for 
a bit — “a walkabout,” he said — and 
returned to the Brattleboro area. 

“I came back to America just for a 
vacation,” Thurrell said.“But I fell in love, 
married a woman, and used my experience 
from Auroville and what I'd done before 
in building, development and real estate 
finance to stay here.” 

Perhaps it's not the typical path for 
small business, but it certainly seems to 
have worked. 

Thurrell's first version of a Vermont' 
based solar energy company began 
when he partnered with a business that 
installed solar hot-water heaters. While 
the company had early successes, he said, 
when the bottom fell out on solar panel 
prices, it quickly changed the business 
plan. So Soveren Solar began installing 
solar panels; its first installation was a 
6o-kilowatt project above a septic field for 
an organic produce farm in Westminster. 

The farmer, said Tliurrell, had 
no real reason to expect the startup 
company could deliver on a project of 
that magnitude, but he forged ahead. “If 
he had asked for a list of references, I 
wouldn't have been able to give him any,” 
Thurrell said with a chuckle. Still, the 
300-panel project came to fruition, and 
it's currently sending power to the grid. 
Today, Soveren Solar employs 10 people 
and continues to install solar panels in 
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Proud Supporters of the Vermont Foodbank with over $33,000 donated. 


southern Vermont. Among the projects 
in the works is a 500'-kilowatt project for 
Brattleboro schools. As the business plan 
continues to unfold, Thurrell anticipates 
hiring more people. 

Thurrell has plenty of company in 
Vermont's renewable power industry. 
Johanna Miller, energy program director 
for the Vermont Natural Resources 
Council, says Vermont ranks No. i in the 
United States in solar jobs per capita, 
which seems contrary in a state known for 
long, dark winters where sunless days are 
often strung together. But Miller, Thurrell 
and others point to forward-looking state 
laws that dovetail nicely with national 
clean energy tax incentives and a prevailing 
pro-environmental ethos as reasons why 
the solar industry is booming here. 

That an ofF-the-cuff organic farm 
project jump-started the company comes 
as no surprise to Soveren employee Teal 
Pulsifer. He said that embodies the spirit 
of Thurrell. 

"He has this ability to envision things 
that do not exist," said Pulsifer, who first 
met Thurrell in Auroville. "He's really 
good at jumping into something with both 
feet and making something happen when 
there was nothing there at all to begin 
with. That's terrifying for most of us." 

But while he jumped into the solar 
panel business with both feet, it wasn't 
long after the organic farm installation 
that Thurrell began to realize there was 
a market for solar power beyond simply 
putting up panels. 

L ike many other solar 
developers, Thurrell is captivated 
by the idea of "community solar" 
that allows consumers willing 
to invest in solar power to reap some of 
the benefits without having to put up 
panels on their own homes or property. 
Community solar allows a homeowner 
in a tightly regulated subdivision in 
Williston, for instance, or in an apartment 
in Rutland to invest in a larger solar 
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project at a different site, perhaps even 
at the other end of the state from their 
homestead. In exchange, that consumer 
gets credit on their power bill and helps 
add renewable energy to the power grid. 

Community solar opens an entirely 
new subset of possible customers for 
power developers. No longer are they 
selling panels to those just with adequate 
space or sun-soaked roofs, they can sell to 
virtually anybody. 

Soveren Solar and other Vermont 
companies continue to experiment with 
versions of community solar, adjusting 
business models at a quick pace as they 

Vermont ranks No. i 
in the United States 
in solar jobs per 
capita, which seems 
contrary in a state 
known for long, dark 
winters where sunless 
days are often strung 
together. 


race a federal renewable energy tax 
credit set to expire at the end of 2016. 
Recent changes to Vermont law have also 
increased the amount of electricity power 
companies are required to purchase from 
sources like solar and small wind. 

Thurrells latest idea of community 
solar is supported by two key players 
— Green Mountain Power, Vermont’s 
largest utility, and Green Mountain 
Credit Union, based in South Burlington. 
In a nutshell, the program works like this: 
Any customer of Green Mountain Power 
can enroll. Soveren Solar works with 
Green Mountain Power to determine 
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a customer's average power bill and 
kilowatts used. That amount is then used 
to figure out how many solar panels that 
customer would need in a solar field to 
offset their electricity usage. The cost for 
those panels is financed through a loan 
from the Green Mountain Credit Union, 
and the loan payment on the panels is 
comparable to the customer's normal 
power bill. The customer owns the panels, 
Soveren Solar sends the power they 
generate back to Green Mountain Power, 
and the utility credits the customer's 
electricity bill each month. In addition, 
the customer gets the 30 percent federal 
tax credit. 

"Peter has some really good ideas 
about how to get solar in front of our 
customers and have them participate in a 
program even if they don't have a suitable 
roof or enough property," said Amanda 
Beraldi, director of customer programs for 
Green Mountain Power. "The unique twist 
he adds is partnering with the credit union 
to pay for their portion of solar farms." 

Bob Lake, CEO of Green Mountain 
Credit Union, said the simplicity of 
Soveren Solar's approach coupled with 
a policy his financial institution has 
developed for supporting renewable energy 
projects made it an easy project to back. 

"There's very little downside for us 
as a credit union," said Lake. "We're not 
financing one panel here and one panel 
there. We're financing a number of buyers 
as part of one large solar farm. There's not 
a lot of risk for us." 

For a man who returned to college 
in his 40s, who lived off the grid in India 
for more than a decade, risk is something 
Thurrell seems comfortable dealing with. 
But he says owning a Vermont solar 
company isn't as perilous as it may appear. 

"We've just had our first year of 
predictable income, we're hiring smart, 
lively young folks and all other levels 
of the company have grown out of that 
base," Thurrell said."Now the challenge is 
determining what's next." # 
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2015 


The 2015 Vermont Life calendar collection is now available to order! 


From rugged mountaintops to pastoral farmland, iconic country stores to snow-kissed barns, our calendars 
feature the best in Vermont photography. These calendars are the perfect gift for anyone who loves Vermont or 
fine photography. With seven calendar options, there's something for everyone. 


Order today at vermontlifegiftSvCom or by calling ( 800 ) 455-3399> 
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F armer Justin Rich 
of Burnt Rock Farm in 
Huntington has been 
growing and selling 
sweet potatoes in Ver¬ 
mont for more than five 
years, and yet people 
often still say to him: "I didn't know you 
could grow those here." You can indeed 
grow the sweet, dense, nutrition-packed 
roots in our northern climate, and an 
increasing number of farmers around the 
state are doing so. And while Thanksgiving 
is still their big moment, Vermont chefs 
and cooks have branched out well beyond 
mini marshmallows. 

Crystal Maderia came to a deeper 
appreciation of sweet potatoes far away 
from Vermont during several years spent 
in New Zealand where they are a sta¬ 
ple savory ingredient. The chef-owner of 
Kismet in Montpelier buys a variety of 
sweet potatoes from Barre Town farmer 
Alan LePage and loves to pair them with 
strong flavors like cumin, coriander and 
ginger; brush roasted wedges with sweet 
chili sauce and lime; or make a hash with 
smoked mushrooms. 

After a childhood of eating the mushy 
canned variety, chef-owner Michael Fuller 

< 

I of T.J. Buckley's in Brattleboro vividly 
I remembers eating his first whole baked 
z sweet potato, and that's still his favorite 
way to eat them. Great sweet potatoes, 
like the ones he buys from Walker Farm in 
East Dummerston, call simply for an olive 
oil rub to crisp up the skin and a little but¬ 
ter and salt. Don't even think about leaving 
the skin on your plate, he urges with a grin, 
"You need to eat the whole damn potato." 


By Melissa Pasanen 

With recipC'testing assistance 
by Sarah Strauss 



Sweet Potato Curry With 
Coddled Eggs 

Adapted from chef-owner Crystal Maderia, 

Kismet, Montpelier 

Y our kitchen will smell divine when you make 
this deeply flavored sweet potato curry, which sings 
with spice and heat. At Kismet, it's most often served as a 
brunch dish in little individual cast-iron skillets, but it makes 
a great vegetarian supper too. Or if you like, stir in chickpeas 
and serve over rice or couscous for a standout vegan meal 
any time of day. 

2 teaspoons ground cumin 
2 teaspoons ground coriander 
2 teaspoons ground turmeric 
I teaspoon ground cardamom 
I teaspoon cayenne pepper 
I teaspoon powdered ginger 
I jalapeno 

2 medium-sized mild chili peppers, such as Anaheim 
or poblano 

About 4 tomatoes, cored and roughly chopped 
(to yield about 4 cups chopped tomatoes and juices) 
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Living 


Live the life you choose—^in 
our vibrant community that 
shares your “green” ideals. We 
are happy to teU you more. 
Visit our website or give us a 
call today to schedule a tour. 

802.264.5100 / wakerobin.com 


WhkeRobin 


VERMONT'S LIFECARE COMMUNITY 


Winner of the Governor s 
Award for Environmental 
Excellence 


At Wake Robin, residents have 
designed and built three miles 
of walking trails. Each Spring, 
they make maple syrup in the 
community sugar house and 
each Fall, they harvest honey 
from their beehives. They 
compost, plant gardens, and 
work with staff to follow 
earth-friendly practices, 
conserve energy and use 
locally grown foods. 
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3 tablespoons tomato paste 
2 shallots, roughly chopped 
2 cloves garlic, roughly chopped 

2 tablespoons fresh grated ginger, 
firmly packed 

I to 2 tablespoons freshly squeezed 
lemon juice, to taste 
V4 cup olive oil 

1 teaspoon coarse salt, plus more 
to taste 

3 tablespoons neutral cooking oil 

2 medium sweet potatoes 

(about 1V2 pounds total), peeled 
and diced 
8 eggs 

Sliced scallions, thick plain yogurt 
and crusty bread, to serve 

Preheat oven to broil with rack 
set in top slot. Set a small saute pan 
over medium heat and add cumin, 
coriander, turmeric, cardamom, 
cayenne and powdered ginger. Toast 
spices, stirring occasionally, until 
aromatic, about 3 to 4 minutes. Set 
spice mixture aside to cool. Lightly oil 
a small rimmed baking sheet and place 
jalapeho and mild chili peppers on it. 
Broil, watching closely, turning once, 
until peppers are soft and blistered 
dark brown or black in spots, about 8 
to 10 minutes. Set aside to cool. 

In the bowl of a food processor 
or blender, combine tomatoes, 
tomato paste, shallots, garlic, ginger, 

I tablespoon lemon juice, olive oil and 
I teaspoon salt. Add toasted spice 
mixture. Slice each pepper down the 
middle and remove stem and seeds (be 
careful when handling; wash hands very 
well before touching face). Coarsely 
chop and add to food processor. Puree 
mixture until smooth. Set aside. 

In a large heavy^bottomed skillet, 
heat cooking oil over medium-high 
heat and add diced sweet potatoes, 
preferably in one layer. Cook, stirring 
occasionally, for about 10 minutes 
or until sweet potatoes are lightly 
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2015 CALE N DAR Kickoff Party 


at the stylish Hotel Vermont in Burlington 


Thursday, Sept* 4, 2014 ♦ 5 p.m. to 7:30 p*ni. 


Get in the spirit for tne weeKcnu s 
South End Art Hop! 

Meet more than 20 Vermont Life 
photographers and admire their photos on 
display throughout the hoteL 

♦ Live Music ♦ Appetizers ♦ Cash Bar ♦ 

Calendars will be available for purchase^ 
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on our Facebook page, 
facebook^com/VermontLifeMagazine 
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browned. Add tomato mixture 
along with 1V2 cups water to sweet 
potatoes and stir to combine. 

Reduce heat, cover and simmer 
gently for 10 to 15 minutes, until 
sweet potatoes are tender. Taste and 
add salt and more lemon juice as 
desired. (Can be prepared up to this 
point and refrigerated after coming 
to room temperature, but make sure 
to bring curry up to simmer before 
adding eggs.) 

Increase heat to medium. 

When curry is actively simmering, 
use a large spoon to make four 
indentations evenly distributed 
in pan. Crack two eggs into each 
depression. Season eggs with salt 
and pepper. Cover pan again and 
cook just until whites are no longer 
translucent and yolks are cooked to 
your liking, about 5 minutes. 

Serve garnished with sliced 
scallions, dollops of thick plain 
yogurt and crusty bread. Serves 4 
as a main course. 

Sweet Potato Gnocchi 
With Sage and Cider- 
Brown Butter Sauce 

Adapted from chef-owner Michael 
Fuller, T.J. Buckley's, Brattleboro 

HESE LITTLE PILLOWS of 

savory sweetness are easy to mix 
up, but do take just a bit of work to 
roll, cut and cook. At T.J. Buckley's, 
they might be served as a side to 
hanger steak or braised short ribs or 
featured as one of six or seven offer¬ 
ings on Fuller's signature vegetarian 
platter beside frizzled leeks with kale 
and thinly sliced fennel sauteed with 
seasonal mushrooms. 

FOR THE GNOCCHI: 

I large sweet potato 
(about I pound) 

Vi cup (4 ounces) whole-milk ricotta 
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802.483*2311 I www.mountaintopinn.com 


Equestrian Center & Guided Trail Rides 

Mid-Week Fall Specials 

Casual Dining 

Disc Golf & Clay Bird Lessons 

Corporate Retreats 



o^imo^au) Jami^ 


MAPLE FARM 

Open for Breakfast in the spring and fall - check website for details. 

IVEaple Syrup, other maple products, and pure honey available all 
year and we ship anywhere in the world. Gift Baskets offered during 
holiday season. 

Now offering wagon rides through our sugarbush with our Belgian 
Draft Horse Team - during breakfast hours. 


‘like* us on facebook and 
visit our website: www.limlawmaplefarm.com 

246 Vermont Route 25 West Topsham, VT 05086 
(802) 439-6880 (802) 439-5995 
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DISCOVER THE RAIL VERMONT 

The new Lamoille Valley Rail Trail is destined to be a one of a kind, four 
season recreational experience and the longest rail trail in New England. But we 
need your help to complete and maintain Vermont's East-West Adventure. 



cheese (Fuller uses sheep's milk 
ricotta, but any good farmstead 
ricotta will work) 

2 tablespoons finely grated dry 
cheese, such as Vermont 
Shepherd or Parmesan-style 
V2 teaspoon fine salt 
1V2 cups all-purpose flour 

FOR SAUCE AND TO FINISH: 

8 tablespoons butter, divided 
16 fresh sage leaves 
I tablespoon apple cider 
I teaspoon apple cider vinegar 

Preheat oven to 400 F. Prick sweet 
potato several times through skin. 

Bake sweet potato until very soft all 
over when pressed, about 50 to 60 
minutes. Meanwhile, set ricotta in 
a fine sieve over a bowl, cover with 
plastic wrap and weight it with a 
can or jar to help expel excess liquid. 
When sweet potato is cooked, slice it 
in half lengthwise and cool completely. 
Scoop flesh into a large bowl and mash 
thoroughly until there are no lumps 
(you should have about 1V2 cups). 

Stir drained ricotta, grated cheese 
and salt into sweet potato until 
thoroughly combined. Gently work 
in 1V4 cups of the flour, adding the 
remaining cup by tablespoon just 
until a soft dough forms. It will be a 
little sticky but should be workable. 
(Don't overwork dough or gnocchi 
will be tough.) Turn dough out onto 
a lightly floured counter and divide 
into 4 equal balls. Roll each ball into 
a long rope about ^^-inch wide. Use 
a sharp knife to cut each rope into 
Vi-inch. pieces and mark with the 
tines of a fork if desired. Transfer 
to a lightly floured rimmed baking 
sheet. Repeat with remaining balls of 
dough. Trays of gnocchi can be left 
out, loosely covered with a clean towel 
or plastic wrap for a couple of hours. 
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YES! Start or renew my subscription to Vermont Life right away! I understand 
I pay just $9.97 for one year (4 issues). Plus, I get a 
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Church Street Marketplace Welcomes You 


The Church Street 
Marketplace is 
Buriington^s crown 

jewel and award-winning 
open-air mall. It is a hub of activ¬ 
ity, with year-round festivals, street 
entertainers, music, and more than 
100 places to shop and dine — as 
well as quiet places to ponder. 

The concept for the 
marketplace dates 
back to the early 
1960s when Burlington 
architect Bill Truex observed a 
Copenhagen shopping area trans¬ 
form a trafhc-snarled street into a 
popular pedestrian mall, A few years 
later, while on the Burlington Plan¬ 
ning Commission, Truex enlisted 
Pat Robins of the Street Commis¬ 
sion to promote turning Church 


Street into a pedestrian mall. Soon 
thereafter. Sen. Leahy and his chief 
of staff, Paul Bruhn, secured a fed¬ 
eral grant, and with support from 
Mayor Paquette, Burlington voters 
passed a bond for the city's share 
of construction costs. The Church 
Street Marketplace opened in 1981! 


Today, the Marketplace 
features exclusive 
shopping at local boutiques 
and nationally known retailers, all 
with top-notch customer service 
and small-business practices! 

Church Street restaurateurs take 
dining out to a new level, working 
with local farms and implementing 
the best farm-to-plate initiatives. 
Food-cart vendors provide for a 
quick bite on the go while allowing 
you to get to know the Burlington 
community by people-watching, one 
of our favorite pastimes! 

We invite you to experi¬ 
ence the Church Street Market¬ 
place and fall in love with Burling¬ 
ton! For more information and event 
listings, visit www*churchstreetmar- 
ketplace*com. 
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Specialty Foods 






Your Vermont source! Vermont T-shirts, 




A Bohemian Tea Room serving tea. 

maple syrup, foods, local art 

, photography. 


Enjoy tasting our collection of fresh extra 


light fare and desserts. Loose Leaf Tea, 

books. Lake Champlain Monster &: 


virgin olive oils, aged balsamics, sea salts 


Artisan Tea Ware. Global Street Food 

Burlington souvenirs, and Vermont gifts. 


& spices in our locally owned shop. 


and Tea To Go. 


0 



■ 


■ 

30 Church St: 

REET 


86 Church Street 


80 Church Street 

(800) 639-5052 applemountain.net 


(802) 489-5276 saratogaoliveoil.com 


(802) 951-2424 dobrateavt.com 



52B Church St., Burlington, VT 


esigmers 

designcrscirclevtcom * 802-864-4238 
mPClL© Open Mon - Fri 10-6, Sat 10-5 


Ad 

I 


Able Advertising 


Able Advertising is a full-service 
advertising agency and has been 
working with clients in the 
Burlington area since 1985. 

■ 

113 Church Street 
(802) 658-3023 jamie@ableadvertising.com 




vermontlife.com 


autumn 2014 


65 









































Great Living and Extraordinary Corel 

All in a beautiful setting — right around the corner from Middlebury College. 


Call or visit us online. 

802-989-7500 
EastViewMiddlebury. com 

Independent Living Residential Care 4^ Memory Care 

100 EASTVIEW TERRACE, MIDDLEBURY, VERMONT 



AT MIDDLEBURY 


Additional Sweet 
Potato Ideas: 

♦ Substitute thick rounds of 
roasted sweet potato for muffins 
in Eggs Benedict as chef Crystal 
Maderia sometimes does. 

^ Top baked sweet potatoes with 
black beans stirred with salsa, 
then dollop with plain yogurt. 

♦ Puree the flesh of roasted sweet 
potatoes, whisk in stock of your 
choice, and heat with a good 
dash of curry powder and a 
splash of buttermilk for an 
easy soup. 

♦ Add a round of baked sweet 
potato to the fresh veggies piled 
on your veggie (or meat) burger, 
like Maderia learned to do in 
New Zealand. 



THE 


Kat Wright performs live on Vermont Edition 
with the Indomitable Soul Band. 


MOMENT. 


VPR 


They can also be frozen on baking 
sheets to keep them separated and 
then, once frozen, stored in zippered 
plastic bags. (Do not thaw if cooking 
them from frozen, noting they may 
take an extra minute to cook through.) 

When ready to cook gnocchi, 
bring a large pot of salted water to 
boil over high heat. Add gnocchi in 
batches, stirring once to make sure 
they stay separated, and cook until 
tender but still firm to the bite, about 3 
to 4 minutes. Cooked gnocchi should 
float to the surface of the pot, but 
taste one to be sure. Remove cooked 
gnocchi with a slotted spoon and lay, 
well separated, on clean baking sheets, 
patting gnocchi dry with paper towels. 

Preheat oven to 200 F. In a 
medium saute pan, melt 4 tablespoons 
butter over medium heat. Continue to 
cook, swirling occasionally, until the 
foam subsides and the butter begins 
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♦ Fry diced cubes of different 
colored varieties of sweet 
potato with onions and 
chopped bacon or ham for 
a savory hash* Pairing with 
fried eggs is optional, but 
highly recommended* 

^ Roast wedges of sweet potato 
and, for the last lo minutes of 
cooking, brush with a mixture 
of sweet chili sauce and lime 
juice, or maple syrup and 
orange juice spiked with a dash 
of your favorite hot sauce* 

♦ Stir-fry sweet potato cubes 
with ribbons of dark leafy 
greens like kale, some minced 
ginger and garlic, and a little 
soy sauce* Sprinkle with 
toasted sesame seeds and 
serve over steamed rice* 



Vermont Academy 

Education for Life—One Student at a Time 


‘I’ll leave here feeling like 
I can do anything.” 

— MARY ANDERSON '15 

Vermont Academy. 

It's a feeling. 




SAVE THE DATE: Open House ~ Saturday, November 1 

Coed college preparatory boarding and day school located in Southern Vermont 
vermontacademy.org | 802-869-6229 | admissions@vermontacademy.org 


to brown. Add sage leaves. Cook i to 2 
minutes, or until sage leaves are crisp. 
Remove sage leaves to a plate and set 
pan with browned butter aside. 

In another large saute pan, melt i 
tablespoon butter over medium heat. 
Add enough gnocchi to fill the pan, 
but with enough room to turn them, 
and brown on two sides, 2 to 3 minutes 
per side. Remove browned gnocchi 
to a platter and keep warm in oven. 
Finish browning gnocchi in batches, 
adding butter to the pan as needed, 
and keeping warm in oven, until all are 
browned. Put brown butter sauce back 
on medium heat and stir in cider and 
cider vinegar. Cook for 2 to 3 minutes 
until hot. Serve gnocchi drizzled with 
brown butter sauce, fried sage leaves 
and additional grated dry cheese as 
desired. Makes about 120 gnocchi: 
serves six as a main course or about 10 
as an appetizer. # 




ALUMINUM DOCKS & SWIM FLOATS 


Create an oasis is your backyard... 

Sturdy, Lightweight Aluminum Frame • Fixed or Floating • Custom Sizes/Layouts • Cedar or 

Thruflow™ decking • Maintenance free • No sharp edges or abrasive materials • Free on site 

consultation & quotes • Accessories & more • Manufactured in VT with 5 yr warranty 

- 


High Country 

^ MINUN- , ;<ODUCTS^ 


Hartford, VT (Route 14 behind the CT Valley Auto Auction) 
802-281-8245 • Toll Free 877-274-2721 
Email: vtdocks@gmail.com Open Mon-Fri 8:00 to 4:30 
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Our communities 
have been locally 
owned & operated 
and committed to 
supporting Vermont 
seniors for almost 30 
years. Our management team has over 
50 collective years of service with our 
company. Learn how our experience 
and caring can make a difference! 


Call today for information or 
to schedule a personal visit 




Continued from page 38 

AvenuC; which became its new home — 
and that same year, Jody Fried signed 
on to head the organization. 

A native of the Northeast King- 
dom, Fried had enjoyed a lucrative ca¬ 
reer in health care administration that 
took him all over the United States, 
but he returned to his hometown of 
East Burke and ran several businesses, 
including the country store, before 
realizing that his passion was in com¬ 
munity leadership. Fdis mother had 
been a guidance counselor at the St. 
Johnsbury public school, both of his 
parents were civic-minded, and he was 
determined to raise his four children 
with the same kind of experience he 
remembered from childhood — but 
with more access to arts and culture. 
“We've spent five years reinventing 
Catamount Arts, and we really have 
it on an incredible path," Fried says. 
“I wouldn't want my kids growing up 
anywhere else." 

During this same span, St. Johns¬ 
bury gained the type of famous-name 
newcomer that truly builds momen¬ 
tum. Neko Case, a star in indie rock 
circles — Rolling Stone magazine has 
described her as “one of America's 
best and most ambitious songwriters" 
— had ties to northern Vermont from 
her youth and decided to move back. 
She set down roots in St. Johnsbury, 
and also purchased the previous Cata¬ 
mount building, where she uses the 
theater as a rehearsal space while rent¬ 
ing the front portion to Dylan Cafe 
and gallery. Beyond that. Case has be¬ 
come an active champion of the town 
and its artistic aspirations, playing 
fundraising concerts for Catamount 
at the St. Johnsbury Academy in 2010, 
Lyndon State College in 2011, and the 
Flynn Center in Burlington in 2014. 
Case, speaking of her new home to an 
audience in New York, said: “I felt like 
I fit in ... and realized St. Johnsbury is 
the right place for me." 
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T he arts vibe, however, does 
not exist in a bubble. Cata¬ 
mount hosts ''Courageous 
Conversations," a discussion series fo¬ 
cused on poverty, opiate addiction and 
other social ills. Libby Hillhouse, a 
Danville resident who straddles the line 
between these two worlds — a volunteer 
for Catamount Arts, a board member at 
St. Johnsbury s Community Restorative 
Justice Center — says, ''I firmly believe 
that a town needs to embrace every bit 
of itself, and I think that's the road St. 
Johnsbury is on." 

Town manager John Hall, 65, re¬ 
members when Fairbanks Scales was 
the biggest employer in town, and the 
fathers of many of his childhood friends 
had high-paying jobs there. Fairbanks 
still maintains a presence in St. Johns¬ 
bury, but not its headquarters, and em¬ 
ploys just a fraction of the 900 locals it 
once did. Nowadays, with the exception 
of a few other industrial companies like 
Weidmann Electrical Technology, "a lot 
of our economy revolves around educa¬ 
tion and health care," Hall says. 

St. Johnsbury has become a center 
for social service agencies, attracting 
residents who need access to welfare, 
free needle exchange and methadone 
programs, or probation and parole offic¬ 
es. To some degree, St. Johnsbury suf¬ 
fers from ''municipal overburden," says 
Hall, explaining that the town is one of 
only a handful in the state that has such 
a concentration of services. ''There's a 
sense that we are bearing more of the 
burden than towns around us." 

Police Chief Clement Houde, a 
member of the force since 1992 and chief 
since 2011, says St. Johnsbury sometimes 
suffers from an image problem because of 
its population of low-income, high-need 
community members, some of whom 
like to loiter on downtown corners. But 
he says, "The arts set a good balance in 
this community. They are a big part of 
the upward trend we are on right now." 


BUY, SELL, OR TRADE 

new and used photographic equipment 

Green Mountain Camera has Vermont's largest inventory of new, used and antique 
photo equipment. Our core business is buying, selling and trading all types of photo 
equipment, including digital. If you are looking to buy, sell or trade today, please 
contact us to learn how to get a free estimate. 

Selling a large collection or estate? 

We will send a buying specialist to you. Call us today to find out 
how to get started. 



South Burlington, VT 


Why Green Mountain Camera? 
/ trusted & hassle-free 
•/ trades welcomed 
✓ sell all of your equipment quickly 
V' fast payment 


(802) 651-4100 


BBB 



EEN 

|M0UNTAIN 

amoAXi/^ 


www.gmcamera.com 



C£addlc Meme^tead 

Circa 1830’s, this lovingly restored 
Barre Town brick cape is a lovely combi¬ 
nation of timeless details including wide 
plank flooring, brick fireplace in the 
living room and a solid granite threshold 
at the front door along with an updated 
kitchen, sunroom, glorious studio space 
and an array of solar panels. All on a 
lovely landscaped lot. $249,000 


H^ney 

X XREALTORSy 


81 Main Street, Montpelier ❖ 802-229-0345 
135 Washington Street, Barre ❖ 802-476-6500 
HeneyRealtors.com ^ 800-696-1456 



Jxnest natural materials; hemp, bamhcx), 
linen, cotton ... traditional yet contemporary. 

TheFolltloreDollComparty.com 

207 - 363-9172 





802 • 584.444-6 


Building heirloom 
quality timberframes 
throughout New England 
since 1992 

Custom, energy efficient 
timberframe homes and barns 

■f 

Historic barn repairs and 
preservation 

Crafted using traditional 
mortise and tenon joinery 


www.grotontimberworks.com 
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recommend advertising in 

Vermont life. 

It’s such an effective marketing 
tool for my partners and the 
suppliers we represent. But 
also, advertising in Vermont 
Life supports the articles 
and photographs that tell 
the story of Vermont: our 
creative economy, our cutting- 
edge, local-driven food scene, 
and our world-class craft 
beer, wine, cider and mead. 

Vermont Life makes people 
— myself included — want 
to live, work, play and raise 
a family here, and I want to 
support that. I want to help spread that word. 

- Ryan Chaffin, director of marketing for Farrell 
Distributing of Rutland and South Burlington. 

Does your business 
want to help tell 
Vermont’s story? 

Vermont Life will work with you to develop an effective, 
four-season campaign that will reach more than 
100,000 Vermonters and visitors each issue. 

Help support the magazine you know and love. 

Contact associate publisher Sky Barsch at (802) 828-5535 
or sky.barsch@vermontlife.com for more information. 




□u 


FARRELL 

DISTRIBUTING 

PROVIDING PREMIUM BEVERAGES FOR OVER 80 YEARS 


Hall says: "The arts help to attract some 
of the leadership we need in this area — 
they are a draw, like skiing." 

T he number of artists who 
now live in town or nearby 
is impressive, and they range 
across styles and disciplines. Poet Gal¬ 
way Kinnell has performed readings at 
the Athenaeum many times, as has fic¬ 
tion writer Howard Norman and food 
writer Ed Behr. Several novels by Iras- 
burg resident Howard Frank Mosher 
have been filmed in the area by Craven. 
Charles Lindbergh's daughter Reeve 
Lindbergh, an author and literary figure, 
lives just outside of town. Joe Gittle- 
man, bass player in the ska band Mighty 
Mighty Bosstones, serves on the Cata¬ 
mount board and teaches in Lyndon 
State's music industry program. Other 
teachers include fine printmakers Bill 
and Kim Darling, who also operate Gat- 
to Nero Press studio on Eastern Avenue, 
The studio expanded in May when two 
entrepreneurs — Matthew Laughton 
and Florian Rexhepi — started con¬ 
struction of an adjoining cafe, where 
customers will be able to enjoy a cup of 
coffee while watching the process of inta¬ 
glio printmaking unfold. Other creative 
enterprises nearby include framing and 
photography services, an arts-and-crafts 
shop, and a cooperative gallery run by the 
Northeast Kingdom Artisans Guild. 

Bill Darling, who, with Kim, raised 
their eight children in the area, says, "It's 
a very cool place because there is always 
something going on," and certainly the 
synergy of the four main arts organiza¬ 
tions sparks a steady flow of activities. 
Catamount programming includes two 
small theaters that screen artsy films 
most nights; free monthly art gallery ex¬ 
hibits; free bluegrass and folk concerts; 
and acoustic concerts in the ornate third- 
floor meeting room (which the Masons 
still use after donating the building to 
Catamount for $i). 
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Another building, across the back 
parking lot — round and resem¬ 
bling a yurt — is dedicated to chil¬ 
dren's programming and also hosts 
teen open mike nights. Catamount 
books national touring acts that of¬ 
ten play at the Academy's Fuller Hall, 
and sometimes holds art classes at 
the Athenaeum; cooperation extends 
to co-productions and applying for 
grants. Catamount also operates a re¬ 
gional box office that last year sold an 
estimated 60,000 tickets, generating 
$7.8 million in economic impact and 
about 232 full-time jobs. Bob Joly, direc¬ 
tor of the Athenaeum, says, “We really 
are trying to work in concert, and it's a 
nice coordination of our efforts. When 
you like each other, you want to help 
each other." 

A s WITH MOST ARTS Organiza¬ 
tions and nonprofits, challenges 
are always afoot. Fairbanks 
family money ceased covering the bills 
for the museum and athenaeum long 
ago. Fundraising is a constant require¬ 
ment. Catamount manages a heavy debt 
burden from the cost of renovation of its 
headquarters: the first $3,000 that comes 
in each month must go right back to the 
banks to pay the interest. Fried says. 

It didn't help that a major construc¬ 
tion project to replace an outdated wa¬ 
ter system was tearing up roads, raising 
dust and obstructing traffic, although 
even this was spun into an arts project 
(“Water Works: The Science Under St. 
Johnsbury") by new Fairbanks Museum 
director Adam Kane, who relocated 
his family to the area a year ago. Kane 
pulled together an ambitious series of 
exhibitions and workshops related to 
the seemingly inert topic of town water, 
and raised some $175,000 to do it. 

“The arts and culture here really 
enhance the quality of life," Kane says. 
“My sense of St. Johnsbury is that it's on 
the cusp of an amazing renaissance." # 



FACTORY STORE 

Monday-Saturday 9-5 & Sunday 10-4 
RO. Box 612 • 51 Lower Main, East 


Johnson, Vermont 05656 
Toll Free: 1 - 877 - 635 -WOOL ( 9665 ) 
Phone: 802 - 635-2271 • Fax: 802 - 635-7092 

Email: woolens4u@pshift.com 
www.johnsonwoolenmills.com 



Fresh 

Pastries 


Vermont 

Country Deli 


(loumiet 
to go... 


436 Western Avenue ' 
Brattleboro, Vermont «X 
802-257-9254 
www.verrTK)ntcountrydeli.com 

We're open 7am-7pm everyday 


Vermont 

Products 



Winner of 
10 gold medals! 


The natural cold of 
Northern Vermont winters 
. is used to concentrate 

/ cider to a perfect balance of 
sweetness and acidity. 
The result is a delicious, complex 
flavor that goes especially well 
with Vermont cheeses. 


['■ 

\ 


»■; 



Grape^Winc 


West Charleston, VT 
802-895-2838 
www.edenicecider.com 





middleburycourtyard.com ; 

800 - 388-7775 

Route 7 South, Middlebur^^, 


vermontlife.com 


autumn 2014 


71 



































Documentary filmmaker Bess O Brien 
gives voice to Vermonters not often 
heard, such as foster families in “Ask 
Us Who We Are,” or recovering drug 
addicts in “The Hungry Heart ” She lives 
in Peacham with filmmaker-husband 
Jay Craven* Here's her take on teenagers, 
Vermont's drug issues, and drawing the 
line between work and home* 


both strong-minded people, and when we 
were working on top of each other, it was 
thrilling, but it also got difficult because 
we butted heads on a number of things. 


VL: What are you doing when the tape 
isn't rolling? 

BO; I love to go to the movies with 
[Jay]. We are total film buffs. One 
would think that you'd be sick of looking 
at films when you're making them, but 
actually, I find them relaxing and fun. 

We also love to go to New York and relax. 
There's something about getting away 
from Vermont and being in the city and 
not having to worry about anything and 
walk the streets and go to the movies and 
theater that I really love. 


VL: How do you feel about your son 
[Jasper Craven] going into journalism? 
BO: I get a real kick out of watching 
his burgeoning interest and career. He 
loves journalism, and I don’t know where 
journalism is going, but he is one of 
the young people who wants to make a 
difference, and he still believes in print. 
We showed Jasper All the President's 
Men'' when he was 13, and he got very 
excited about that. He thought that 
was very cool. It's nice because it’s not 
necessarily doing exactly what Jay and 
I are doing, but it’s of the same realm. 

VL: What are some of the challenges 
and rewards of working with teens? 

BO: “Shout It Out'' was an amazing 
experience. The kids were absolutely, 
unbelievably amazing. In some ways, they 
don't edit themselves as much as older 
people, which is refreshing and cool. I 
think that we tend to be really scared of 
teenagers, and we shouldn’t be, because 
actually, if you just get to know them, 
they're pretty cool people. O 


By Sky Barsch 
Photographed by 
Richard W. Brown 


VL: What did you think of Gov. 
Shumlin making opiate addiction the 
center of his State of the State address? 
BO: I thought it was amazing. I got 
a call a couple of days before the new 
year saying that he had watched [“The 
Hungry Heart''] with his staff and that 
he was very moved by the movie, and 
that he had decided to focus his entire 
State of the State on prescription drug 
addiction. I thought it was a huge step 
forward in dealing with this issue. 

It was a brave and bold move. 

VL: There was some 
pushback on his speech 
that it was going 
to hurt tourism. 

Do you think 
there’s any 
validity to that 
complaint? 

BO: That’s like saying 
people are never going to go to 
New York City because the crime 
rate is so high. I would be astounded 
to think that it would affect 


tourism in any significant way. I think 
what it probably does is make people 
think, “Huh, perfect, idyllic Vermont is 
struggling with an issue ...'' Well, there 
is no perfect, idyllic anything. People 
should be saying,“Wow, I’m really proud 
of Vermont for standing up and being 
the first state to admit that they have this 
issue and are trying to tackle it in a big 
way.'' That is healthy. That's positive. 

I think the most important thing 
that the governor said was that we 
needed to move the conversation away 
from criminal activity to a health issue. 
People need to realize that people who 
are struggling with this are our families, 
our neighbors, our brothers, our uncles. 
It can happen to anybody. 


VL: What's it like working with your 
husband? 

BO: (Laughs) Well, it can be great, 
and it can also be really difficult. And 
in fact, we don’t really work together 
anymore. We both are the owners and 
run Kingdom County 
Productions, but he 
does his feature 
films and I do my 
documentaries. 
Frankly, it works 
out better that 
way. We're 
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